Introduction

37
Wheat bread is one of the most important fast foods consumed in Nigeria. Nigeria is one of 38 the highest importers of wheat in the world [1, 2, 3] . The expenditure on wheat importation is 39 negatively affecting public investment in development and human welfare. Hence, Nigeria is 40 seriously looking for ways to process locally sourced flours that can be used to produce bread 41 that meets the sensory quality characteristics desired by the population. High-quality cassava [11] . The consumer acceptability of some traditional food products from biofortified crops,
51
especially cassava (e.g. gari and fufu) has been demonstrated [11, 12, 13].
52
The retention of pro-vitamin A carotenoids (pVAC) during industrial processing to flour for 53 bread baking has received little attention. Chavez et al. [14] using different laboratory drying 54 methods, found that the highest β-carotene retention in YCF was obtained by oven-drying 55 (72%), followed by shade-drying (59%), and sun-drying (38%). The study concluded that the The high-quality cassava flour from white-(TME 419) and biofortified TMS 01/1368) 80 cassava varieties (WCF and YCF respectively) were produced at a commercial cassava weighing balance and then peeled manually using a stainless steel knife. The peeled cassava 85 roots were then washed with clean water and transferred to a grating machine for grating. The 86 grated cassava (mash) was dewatered using a hydraulic press to about 40% moisture to form 87 a cake. The cake was pulverized and then flash dried. This was then followed by milling 88 using a hammer mill (Niji Lucas company). The fine HQCF from both the white-fleshed
89
(WCF) and biofortified (YCF) cassava roots were allowed to cool to room temperature, and 90 separately packaged in a high-density polyethylene bag, prior to further use. were asked to rank the samples based on the highly-preferred sample in order of 1 to 9, 1-corresponds to disliked extremely and 9-liked extremely. Data generated were then analyzed This implied that a significant (p<0.001) reduction was observed in the total β-carotene 216 contents from the flours to the bread. This could be attributed to the mixing and baking 217 process, as the flours will be exposed to atmospheric oxygen and light during mixing in the 218 formation of dough, and high temperature during baking [24, 25] total β-Carotene content divided by 3.7) of the bread ranged from 6 to 20 RAE/ 100 g ( Figure   230 2), with bread from 20-YCF having the highest value and that from 100% WF the lowest.
231
Though the RAE of the 20-YCF composite bread is low, it may still contribute to the daily 
Physical properties of bread loaves
285
The physical properties of bread produced from white-and biofortified (yellow-fleshed)
286 high-quality cassava flour is shown in p≤0.05) exist between the bread cohesiveness and the fat content (Table 3) .
361
The chewiness is the energy needed to masticate solid food to a state of readiness for Table 4 showed the results of the sensory evaluation of bread produced from white- content and these attributes, which although is not significant (p>0.05, Table 5 ). However, Retinol activity equivalent (RAE/ 100 g) Bread
